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Haveh, 20 @ 24, 2009

11:30 am—2:00 pm

{cast o}[ entrée includes sa]acl, entrée, and cfessert)

SALAD

Ponchatoula Strawberries & Bal;ny Spinach Salad
With a housemade poppyseed dressing and delicate edible flowers

ENTREES
(Se]ect Onea)
Spring “Thyme” Papparcleue
Pappam’eﬂe noodles tossed with a lzounﬁ'fu] gar.c]en spring vegetal;ies and
vine-ripe tomatoes ~ finished with sweet butter sauce $18

Basil & Panko Crusted Chicken
A fresh basil and panko crusted boneless chicken breast served with
roasted red pepper butter sauce and tender baby carrots $20

DESSERT

Sorbet Trio
B]ue]::erry, Lemon & Lavender Sorbets

5:30 pm—38:30 pm

(cosi of entrée inchides sa]ac], entrée, and cfesserf)

SALAD
Ponchatoula Strawberries & Baby Spinach Salad
With a housemade poppyseea’ dressing and deficate edible ﬂowers

ENTREK

Redfish en Papﬂlote

A fillet of vedfish baked in parchment with sweet onions, tender asparagus and vine-ripe tomatoes
~ ﬁnfs]'zec] with lemon butter sauce $35

DESSERT

Sor];et Trio
B]uel)erry, Lemaﬂ (%jLavenc]er Soféets

201 Roya] Street ~ New Orleans ~ 70130 ~ 504/6523-0441 ~ wwiw.mrbsbistro.com



